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tubes. The space below the potato Is filled with water to prevent
undue desiccation of the potato. The tubes are sterilized in the auto-
clave for 15 minutes at 15 pounds pressure.
The appearance of bacterial growth on potato is manifest by
abundance, pigmentation, and the changes produced in the medium,
such as blackening.
Other Vegetable Media. Carrots and other vegetables may be
prepared in the same manner as potato. Tomato juice is often used
in the same proportions as meat infusion and has been found to be
a satisfactory medium for certain of the organisms used in the
manufacture of milk products.
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